‘aiAm

10,700

ﬁf % Appetizer
DEN F03T $tEL WA 4735
FAR)EALIR A EHRF

Spaghetti Squash, Seaweed, Shredded Ginger, Cucumber, Salmon Roe
Octopus Steamed with Sake, Sea Urchin with Sansho Pepper, Seasons Vegetables and Shredded Dried Plum in Jelly

A % Clear Soup
REEHRELRX FBET

+F woBXvi-—= #K)%%
Scallop and Lotus Root Ball with Kudzu Starch, Wood Ear Mushroom, Zucchini, Squeezed Ginger

li ‘) Sashimi
A Hd oz

3 Kinds of Sashimi

5, ¥ Grilled Dishes
SBEFA LA E HANLCEWRR H Lo

Japanese Seabass with Broad Bean Paste, Grilled Pineapple with Black Pepper

§ % Simmered Dish
EHFomrs BB £HE £+ 3

Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

#5 % Deep-Fried Dish

WMy FA 8 AR TLIFDEZ Eo~Ad
Minced Cod Roe Rolled in Sea Bream, Pike Conger, Fig, Peas, Molokheiya

'& $ Chirashi-Sushi
666 L A&% skim

Chirashi-Sushi and Miso Soup

‘H' '* Dessert

A8 0 5% — b
Dessert of the Day

KEACFNLRAZE LA LTH) 7,
We only use rice grown in Japan.
MAXNNKRILE VARVBZ R 2BLBITEE T,
Menu items may be subject to change depending on availability



'l!n']- % Amuse-Bouche
i@ Ak | &EEE A LXK
FEHERXFFBT BIAE
2RXH vy Fadtei
Abalone Steamed with Sake, Seaweed Sauce, Daikon Radish, Wasabi

Fried Kelp with Herring Roe, Fried Perilla
Muscat with Mashed Tofu

A % Clear Soup
Br 3R FosT RN Fo i
Eel and Grated Yam, Seaweed, Cucumber, Japanese Sansho Pepper Leaf
l& I) Sashimi
2800z
3 Kinds of Sashimi of the Day
% %  Grilled Dish
LZELBEE HEKEBEFIHEIZL
B3N A 2 EWIR
Harvest Fish, Shishito Pepper, Grilled Pineapple with Black Pepper
§ % Simmered Dish
o —XE HEHF PEELS WHFAHMR
Duck, Eggplant, Chopped Okra, Yuzu Chili Paste

3% & Deep-Fried Dish
BT TF 475 EFer Ak BRIk

Pike Conger, Lotus Taro, Salmon Roe, Egg Vinegar, Perilla Flower, Silvertop, Vinegar

'& $ Rice
HELRREIHL A4% FoH Lk
Sticky Rice with Grilled Corn, Kuroge Wagyu Meat with Miso, Japanese Pickles, Miso Soup
’H' '* Dessert
REF

Fruits

KEACFNLRAZEA AL TE) 7,
We only use rice grown in Japan.
KMAXNIKIC & ARV EREE 2BLB T E T,

Menu items may be subject to change depending on availability



ﬁ TSUBAKI

18,100

2o
1] § Appetizer
PHiELOE ¥ E BALE i L
Sai@ AR | &EEE A4k LK
B¥ z#de
FHRFEHT BITAE
2 XYy @i
Lobster, Shredded Vegetables, Shrimp Miso, Shredded Ginger
Abalone Steamed with Sake, Seaweed Sauce, Daikon Radish, Wasabi
Seasonal Vegetables in Japanese Plum Broth Jelly

Fried Kelp with Herring Roe, Fried Perilla
Muscat with Mashed Tofu

AR % Clear Soup
2 2B F0030 WA X F

Eel and Grated Yam, Seaweed, Cucumber, Japanese Sansho Pepper Leaf

L% ‘) Sashimi

A Qo Ad%
5 Kinds of Sashimi of the Day

¥ % Grilled Dish
2E44 74 VAL YKE
HafdF PEELS WHF AR
Kuroge Wagyu Beef Fillet, Grilled Eggplant, Chopped Okra, Yuzu Chili Paste
i ié Simmered Dish
Elagx s 2R £H&
Simmered Tomato in Broth, Scallion, Dried Tuna Flakes
3% & Deep-Fried Dish
srEBg FF 4735
T hak A4k BA J-wak

Pike Conger, Lotus Taro, Salmon Roe, Egg Vinegar, Perilla Flower Silvertop, Vinegar

@ $ Sushi
) AEFZE ke
3 Pieces of Sushi, Miso Soup

‘H‘ ’& Dessert
k% F

Fruits

HKEACFNEBAAA LA TE) 3,
We only use rice grown in Japan.
KAXNIKR I & ARG EZ R 5 3BLBITT i,

Menu items may be subject to change depending on availability



*’& F& * /2'8\ j$ Matsuzaka Beef Kaiseki

35,000

e
A1) % Appetizer
PHIELOR $FE BAEAE i L
B E | vELEs KRk LXK
B¥kzude
FHXFFHY BUAE
2 XY v F@adei
Lobster, Shredded Vegetables, Shrimp Miso, Shredded Ginger
Abalone Steamed with Sake, Seaweed Sauce, Daikon Radish, Wasabi
Seasonal Vegetables in Japanese Plum Broth Jelly

Fried Kelp with Herring Roe, Fried Perilla
Muscat with Mashed Tofu

AR % Clear Soup
32 2B F63T WA o F

Eel and Grated Yam, Seaweed, Cucumber, Japanese Sansho Pepper Leaf

L& ‘) Sashimi

4do A
5 Kinds of Sashimi of the Day

% ¥ Grilled Dish
24 7 4 VAL )HE (80g)
HadFd PEELS BHFRIR
Matsuzaka Beef Fillet, Grilled Eggplant, Okra, Yuzu Citrus Pepper
§ % Simmered Dish
Elagx s ZR £HE

Simmered Tomato in Broth, Scallion, Dried Tuna Flakes

3% &  Deep-Fried Dish
By FF 4735
F ekt Ak BE d-ikak

Pike Conger, Lotus Taro, Salmon Roe, Egg Vinegar, Perilla Flower Silvertop, Vinegar

@ $ Sushi
#)AFNZFE kiw
3 Pieces of Sushi, Miso Soup

‘H‘ ’& Dessert
REF

Fruits

KEACFNLAZELEA L TE) 1,
We only use rice grown in Japan.
MAXNIKR I E ARG Z R 3BLBITIET,

Menu items may be subject to change depending on availability



*x 4

Appetizers

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= B

Warm Dishes

ﬁ & *4‘ }! Chef’s Recommendation

FHB A ) TR LR 1,600
Octopus Steamed with Sake,
Sea Urchin with Sansho Pepper

5% 950
Tofu Skin Sashimi
%20 %\ 900

Boiled Vegetables in Broth

RIBHBT GR) LRI L 2,200

Deep-fried Sea Eel, Grated Daikon Radish

Y ¥ < Bk 950
Seaweed in Vinegar

vT—2—FHBH 35 2,500
Seafood Salad

A0 » BRPB 1,130
Clear Soup of the Day

4% 1% 500
Miso Soup

PEER) LS Ak 5,800
5 Kinds of Assorted Sashimi

PIER)AbE tiE 7,700

7 Kinds of Assorted Sashimi

K e DugIR S 1,500
Simmered Eggplant in Broth
% Fai IR 3 1,500

Simmered Tomato in Broth

g5mE\ 1,800
Steamed Savory Egg Custard with Crab
2 | 37w 358 3,800

Sea Bream Shabu-Shabu Hot Pot



W » % EHHEBG 1,800
Deep-fried Dishes Vegetable Tempura
)AL EER 3,800

Assorted Tempura

% B 2EdedkH—of 25— %

Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g 9,200
150 g 13,750

R4 741 X7 —F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
LA B RATY A 2,800

Harvest Fish

’& ¥ #PER 400

Rice and Noodles Steamed White Rice
A 8 7 #pER 620
Seasoned Rice of the Day
#)EIANREL Y b 10,000

8 Pieces of Sushi

KEACFNLRAZEA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
HAEXNA KIS & VARG Z R 5 2 BLBT ST,

Menu items may be subject to change depending on availability



